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III- An Account of the Moorifli Way of Dtef 
fmg their Meat (with other Kemarhf) in Weft 
Barbary, from Cape Spartel to Cape de Geer» 
By Mr, Ji^Xsteel Jones. 

"^ H E Mauritanian or Barharian Moor^ when he ri- 
ks in the Morning, walhes himftlf all over, and 
dreflcs, then goes to their Jiama^ or Church, fays his 
Prayers, and returns home, where his Wife, Concubine, 
or Slave, hath his Breakfaft provided for him, which is 
fometimes made of Barley or Wheat-Gruel ; for I have 
known both. It is made fomewhat thicker than ours, 
till it be ropy ; they put Origan, and other Herbs, pow- 
dered, into it, which for fuch ufes they keep dry'd ail 
the Year j fome will put a little Pepper, and other 
Spice. I have often been treated with warm Breads 
frefti Butter, and Honey, in a Morning, which is not 
feldom ufed amongft themfelvcs, an Hour or two after 
they have had Gruel i as al(b Hafty- Pudding, with 
Butter, and fometimes Butter and Honey, (as the Guefts 
are, and according to the Ability of the Entertainers.) 
Some again give Cufcufoo, with Milk, others with Flefli, 
a third with Roots. It is to beobferved, when any one 
hath a Gueft or Guefts in his Houft, the Neighbours 
bring their Difti to welcome him or them, on account 
of the Refped and Love they bear to their Neighbour, 
as well as to (hew their Readinefs to entertain the Stran- 
ger. This Practice is found conflantly ufed throughout 
the whole Country amongft the Moors, one towards 
another, reciprocally. And I have as often found the 
like Civility, as I had occafion to take up my Lodging 
at any Place, where I was acquainted with any of the 
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Inhabitants. The Jews likewife lliew great Civility to 
any Chriftian, and treat him with what they have, as 
ftew'd or baked HenSj, Capons, hard Eggs boil'd or roaft- 
ed, which they prcfs flat with Pepper, and Salt, Wine, 
Brandy, ^c, They have generally the beft Bread, and 
every thing elfe of the kind that they can get. They 
put Annis, and two or three other ioits of Seeds in 
their Brtad ; one is black and aogSedj tafts alrooft like 
Carrot^eeds, and I think I have ften thtle (bmerinacs 
ufed in Bread in Spain t^ I know not the Names of the 
other Seeds mBnglip?^ nor any Language bui ylr^^/rl. 
They efieem Honey as a wholfonrie Breakfaft, and the 
moft delicious that which is in the Comb, with the 
yonng Bees in it, before they come out of their Cafes, 
whilft thfy i\i\\ look Milk-white, and refemble (being 
taken out) Gentks, (uch as Filliers o(e : Thefe I have 
often eat of, but they feem'd infipid to my Palate, and 
fometimes I found they gave me the Heart-burn. 

In Sufe \ had a Bag of Honey brought by a Friend 
who made a Prefent of it, as being of great Efteem, 
and fuch as they piefeot to Men of greateft Note 
smonaft them. This, lie told me, I was to eat a Httie 
of every Morning, to the quantity of a Walnut ^ it was 
thick a> F^;/ic^ Treacle , and full of fmall Seeds. I 
ufed to breakfaft on it for feveral Days together, taking 
the faid quaatiry at a time ; it always made me (leepy, 
but I found oiy felf well, and in very good temper of 
Body after it. The ^Q^ds v/ere about the bigne:fs of 
Mufta^d, and, accorduig to the Defcription of them to 
me, and the Efieds I found by eating the Honey and 
them, they muH be a large fort of Poppy-feed. The 
Honey was of that (brt liiey call in Suje^ Izucaf^ee, or 
Ortgantm, which (the Bees feed on, and) thcfe i>etd^ 
were mixed with. 
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CuJcuSf or Cmkfoo^ is the principal Diffi amongfl 
ihem, as the 0^^ is in Spain: This is made of Flower 
of Wheat, and when that is fcarce, of Barley, Millet, 
Indian Com^ &c. They Ihakc feme Flower into ant 
earthen Pan, made on purpofe, which is not glazed, 
fprinkling a little Water on the bottom of the Pan firft, 
and then working it with both their open Hands fl^t, 
rurning theni; backwards and forwards to grain itj 'tilt 
they mdit ir much rciembling Sago ^ %i.iich' comes 
from the Eafi Indies. Thty ficw trieir Fielh, keeping 
their Pors clofe covered, which are ixiade of Earth, put 
thtCmkfoo into an earthen Cullender, which chey caif 
CmkafsAi vid. Fig and this Cullender into the Mouth of 
tht Foe, C. that foall the Stearn which ariics from the 
Meat may be imbibed by the CuskfoOf which caufes it 
to fwelJ, and make it fit to be eaten : When it is enough, 
for they love every thing thoroughly done, they put 
this Ctukfoo out into the Dilli they lerve it up in, which 
is fomewhat like D. and the Ctukfoo being heaped up, 
they make (as it were) a Bed or Place for the Meat to- 
lie in, thtn they put good ftore of Spice, as Ginger, 
Pepper, Saffron, ®c. This Dilh is fet upon a Mac on 
the Ground, andiour Men may eafily fit about it, tho* 
I have feen fix and more at one Difh ; they fit with their 
Buttocks upon the Calves of their Legs, with the bot- 
tom of their Feet on the Ground. If there are many 
to eat at this Meal, there are more Difhes. This Difti 
ihey have in uft fometimes at Breakfaft, as well as Din- 
ner and Supper, but it h commonly ufed for the two 
laft Meals, They cover it with a thing made on pur- 
pofe, fomewhat like E. and it will keep hot enough 
two Hours. At a flately Entertainment they will have 
E Sheep roafted whole, fometimes a half, or a quarter, 
on a wooden Spit, or the mofl: convenient thing they 
f ia find. They do not continually keep turning it, as 
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we do, but leilurely let one fide be altnoft roafted be-- 
fore they turn the other. The Fire is commonly oF 
Wood burnt to dear Coal, and made {b^ that the Heat 
afcends to the Meat. They bafte it with Oil, and a lit- 
tle Water and Salt incorporated. They let it be tho 
roughly roafted j then they fay , Bifmiillah, In the 
Name of God^ after they have wafted their Right Hands, 
and pulling the Meat in pieces, they fall to eating. It 
is to be noted, that they never ufe but their Right 
Hand in eating, and one holds whilfl: the pther pulls it 
afunder, diftributing the pieces to the reft, as he pulls 
it off. They feidom ufe a Knife, and a Fork is a 
ftrange thing amongft them. They are dextrous at 
this way of carving, and never flinch at the heat or 
warmth, for that would look mean, and might occafi- 
oo one more bbld to take his Office upon him to per- 
form. When they have done, they lick their Fingers, 
and as often as they have a hot Dift, they waft their 
Hands afreft. Then they have Alfdoujh, or Virmi%%dU^ 
with fome Meat on vc^ ftew'd Meat, well fpiced, with 
favoury Broth ; which, after they have eat the Meat, 
they dip their Bread in the Sauce, or Broth, and eat it. 
They are cleanly in their Cookery, and if a Hair be 
found it is a capital Crime, but a Fly nor, becaufeit has 
Wings, and may get in after it pafles from the Cook*s 
Charge or Management; to be well and ftrongly (ea- 
foned is no great Fault j and if one ftould fay 'tis too 
high of Pepper, they'll reply, It is better to be Ah than 
Faugh ; alluding to the Differences between a flrong, 
high, or hot, and favoury Tafl, and an infipid, watry, 
or unpleafant. Culhl is fmall pieces of Mutton, with 
the Cawl df a Sheep wrapped on them. Some make 
good Cohboh of the Liver, Lights, and Heart. They 
Pepper and Salt them, and put Sweet Herbs and Saffron 
into them, then roaft them, and when they dift them 
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tip, fqueeze an Orange or two on them* Thus they 
u(e corniBonly in their ftewed Meats, Lemon and O- 
raoge for Road or Filh. 

Eimorofu is another : This is pieces of Beef^ of Cow 
or Camel, ftew'd with Butter, Honey, and Water • 
(bme will put Rol of Wine amongft it ; they add Saf* 
ffon, Garlick, or Onions, a little Salt, and when 'tis 
enough, ferve it up. They elleem this a delicious Dilh^ 
iifed moftly in the Winter, and fay it is g od againft 
Colds, notwifhflanding they fay Beet is cooler than 
Mutton. They have a piece of guod Houfewifry for 
a 'ready Diflb, which is hkewife appr i priated to t e 
Wjj.ter Seafon; and this I will give an Account of be- 
fore I have done. Then the) viill treat you with Hare 
ftew\l, flewed and roaO-ed Hens and Pa- tridgcs : Tlicfc 
they disj lot, and let fttw in Water, and Oil, or But- 
ter, if they are not fat enough or themfelvcis. Wvin 
they are almoft enough, they beat a couple of Eggs, 
mix them with the Liquor, with Juice of Lemon or 
Vinegar J which they ufaall| have very good, andfcrve 
it up. 

Then you may have more baked and roaft, and ano- 
ther Dilli of Itew'd Meat, which for lis Goodnefs wouid 
be efleem'd arnongft us : They take a Leg of Mutton 
cut < ff the fl Oiy part, leave out the Skin and Sinews 
This Flefh rhey mince very fi e (with two Knives^ on 
in each Hand) by holdi igth* m acmfs, which rhey ma- 
nage with great D ¥ttri v ,- they aHb mince fome Suet^ 
Parfly, Thitne, Mint, ^c^ Then thev take Pepper^ 
Salt,' and Saffron beaten together, and ibme Nu meg • 
all thefe rhey add to rhe reft, with about half a hand- 
fulof Rice; they cut an Oniori of the befKorr, half 
through, and take off he firft Lay, as not fofit for ufe, 
uokfs it be thick. (They that are curious take out the 
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Eyes, it being the worft thiog in m Ooioo, which other* 
wife would be the beft of Roots.) This Lay they fill 
with forced Meat, theo the next, aod fo on, which 
makes them look likeCb many Ooions 5 (bme they put 
up in Vine leaves of the beft they can find for their pur- 
pofe, Whilft this is doing, the Bones and Refidue of 
the Leg of Mutton, being in njoderate pieces, are 
ftewing; with as much Water as will juft cover them; 
then ihey put on their forc'd Meat Balls atop of the 
Meat, and a green Bunch of Grapes upon them, cover 
it, and let it boil till thoroughly enough. This, I 
think, is one of their beft Difhes, which they often ufe 
in F^JJ and other Cities. Pi/Iowe^ or PilSe^ is a Difh 
very well known, made with Rice boiled, with a good 
Hen, Mutton, and Spice, the Flelh and Fowl beiog put 
on the Rice in a Dith, as Cuskfoo, and fb Cerved up. 

A Buftard, which they roaft and ftew, aod make an 
excellent Dith of its Gots, I eat of it once j to rne 
ftemed very pleafant and favoury, and very grateful to 
the Stomack, This Bird is fit for their King's Table, as 
likewife the Hedgehog, of which I will give an Account 
anon; Then they have Ragem^ made with Sparrow^s,, 
Pigeons, ^^- 

Their Drink is plain Water, or Milk, and fometimes 
R0I of Wine mixed with Water, I was once treatec^ 
with this by the Baiiaw of Sufe^ ABdalmekck hm 
Akhotih^ and there was brought to mt a great Bowl 
which held above three Quarts • he told me there was 
not above half a Pint of i\mRoh m it, and the reft was 
filled up with Water, It was very generou? and plea- 
lant, and tho* I did not drink a quarter df it, yet I 
found the Strength in half an Hour. This they fay is 
a Remedy againft Cold likewife, and pretend to rake it 
medicinally ; tho' Roh of Grapes is lawful according to 
their * Law. Under this Prete^ist, many Fefft^ Merchants, 'f Aimum 
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to make Rolf, or Vinegar, preiS all the Grapes in their 
VineyardSj put it up in great Jars, under Ground, and 
keep it long, (o that it proves excellent Wine. When 
four or five merry Companions, with every one his 
Miftrefs, appoint to be merry, they go out to their 
Vineyard or Garden, have Mufick, and all or moft of 
thefe Dirties, and there fit and caroufe over a great 
earthen Bowl full of Wine, of about four or five Gal- 
Ions, and fo drink round in a Cup that will hold almoft 
a Pint, like a large Tea* Dili), till there is none left; it 
often happens that they do not part till they have made 
an end of the whole Jar, which feldom is lefs than a 
Week's time. I have known Com^ that have been nine 
Days fucccfiively drunk ,• thofe that are known to drink 
Wine, or pift (landing, their Teftimony will not be va- 
lid in Law. 

In a Morning, during this time of Merriment, they 
are for fome favoury Bit, Pickled Fifhy or Efcaveche, or 
ElchoSe. They are great Lovers of Fi(h, and have as 
great Variety, and very good, which they fry in Organ 
Oil, flew, roaft, and bake, with good (lore of Spice, 
Onions, Garlick, Cummin, Parfly, and Coriander. 
The Efcaveche, or fry'd Fi(b, h cut in thin flices, and 
put into Vinegar, with the aforefaid Spices, adding Saf- 
fron and Pepper, &c. It will keep above a Month, and 
this they have commonly, as alfb pickled Limes, Olives, 
Capers, ^c. They cat parched Garavan^as, parched 
Almonds, and Beans, which they parch in a Pan with 
Water and Salt. Thefe, and other things, they have to 
relifti their Glafs of Wine, or give them a frefti Appe- 
tite to drink. They (ay, to cure the ill Eflefts of a 
drunken Bout, is, to take a (winging Cup of the fame 
Liquor, which invites them to more, and fo on. 

But I have left (bme Difties, by this Digreflion, to 
give an Account of their extravagant Mirth. 
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The Hedgehog is a Princely Difli amongfl them, and 
before they kill him, rub his Back againft the Ground, 
by holding its Feet betwixt two, as Men do a ^^V4 that 
faws Stones, till it has done fqueakiog 5 then they cut 
its Throat, and with a Knife cut off all its Spines and 
finge it. They take out its Guts, fluff the Body with 
fome Rice, fweet Herbs, Garavancas, Spice, aod Oni- 
ons; they put fome Butter and Garavancas ioio the 
Water they (lew it in, and let it flew in a little Por, 
clofe flopped, till it is enough, and it proves so excel- 
lent Diih. The Moars do not care to kill Lamb, Veal^, 
nor Kid, faying it is a Pity to part the Suckling from 
its Dam. They eat with their boiled Meat, many times, 
Carots, Turnips of two or three (brts, Cabbage, Beans, 
^nd Peafe, ^c. which they have plenty, and very good. 
I have eat of Porcupine flewed, which much refembJed 
Camels Flelh in Tad, and that is the neareft to Beef of 
any thing 1 know. 

I come now to give an Account of the Alcholea ; ft 
is made of Beef, Mutton, or Camel's FleOi, but chiefly 
Beef, which they cut all in long flices, fait it well, and 
let it lie twenty four Hours in the Pickle. Then they 
remove it out of thole Tubs, or Jars, into others with 
Water, and when it has Iain a Night, they take it out, 
and put it on Roaps in the Sun and Air to dry ; when 
it is thoroughly dry'd, and hard, they cut it into pie- 
ces of two or three Inches long, and throw it into a 
Pan, or Cauldron, which is ready, with boiling Oil and 
Suet, fufficient to hold it, whejre it boils till it he very 
clear and red, if one cuts it, which, taken out, they 
(et to drain : When all is thus done,, it ftands till cool, 
and Jars are prepared to pot it up in, pouring the Li- 
quor they fried it in upon it, and as foorias it is tho- 
roughly cold they flop it up clofe. It will keep two 
Years, it will be hard, and the hardeft they look on to 
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be befl done. This they dilh up cold, fometimes fry'd 
with Eggs and Garlick, fometimes ftew'd, and Lemon 
fqumfd on it. It is vmy good any way, either hot or 
cold. 

Before I conclude, I willingly give an Account of 
their Travelling- Pro vifion, viz. Bread, Almonds, Rai- 
fons, Figs, hard Eggs, cold Fowl, @c. But what is mod 
ufed by Travellers, is Zmieet, Jumeet^ or Flower of 
parched Barley for timereece. The(e are not Arabian 
but Shilha Names; fo I believe it is of a longer (landing 
than the Mahcmetans in that Part of Jfrick They are 
all three made of parched Barley Flower, which they 
carry in a Leather Satchel. Zumeet is the Flower mm- 
ed with Honey, Butter, and Spice j fumeet is theftme 
Flower done up with Organ Oili^ and JJmereeceis only 
mixed with Water, and fb drank: This que nchesThirft 
much better than Water alone, fatisfies a hungry Appe- 
tite, cools and refreflies tired and weary *d Spirits, over- 
coming thofe ill Effeds a hot Sun and fatiguing Jour- 
ney might occafion. This amongft the Mountaineers 
o£ Sufe is ufed for their Diet as well at Home as on 
their Journey* AH things taken in Game, as Hawking, 
Hunting, and Fowling, are lawful for them to eat, li 
they take it before it be dead, fo that they can have 
time to cut its Throat, and fay, BifmUllahe ; or if he 
is known to be an expert Man at the Game, and fays 
thofe Words before he las the Hawk take its Flight, lets 
flip the Greyhound, or fires his Gun, it is lawful; all 
(I fay, but Swine's Flelb, and what dies of itsfelf) they 
have Liberty to eat, and may fell ir. They tell us there 
is but one Part about the Hog or Swine that is unlawful, 
which they do not know, and are obliged to abflain 
from the Whole J but if tbey knew it, they would let 
us have but little to our fliare. They eat Snails boil'd 
with Sak and praife their Wholfomnefs, Filh of all 
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forts, are lawful. In taffikt and Dra moft of their 
Food \^ Dates, there are ten or a dozen forts. They 
have good Capons all the Country over ; no Turkeys, 
Ducks, nor Geefe, but wild* and thofe they have of 
two forts ; Duck, Tell and Mallard, Corlews, Plo- 
vers, Snipes, Oxbirds, Pipers, a fort of a black Crow, 
with a bald Pate, and long crooked Bill, is good Meat, 
and a hundred other fort of Yowl. I have eat Antelope, 
which we have killed in hunting, and are very good 
Food. They are as large as a Goat, of a Chefnut Co- 
lour, and white under the Belly j their Horns are al* 
nioft quite flreight from their Head up, tapering gradu- 
ally, with Rings at a diftance from one another, till 
within an Inch and a half of the top,- fine large black 
Eyes, long and flender Neck, Feet, Legs, and Body, 
ihaped fomewhat like a Deer ; they have two Cavities 
between their Legs, I think the Male as well as the Fe- 
male. I have Tent of thefe Antelopes ^Xw^to En^and. 
There are many in a Herd, when at the fame time 
they have Scouts, or thofe who by running give 'em 
notice of an approaching Foe. When two lie down to- 
gether, they lay themfelvcs fq, that their Backs are to- 
wards each other, and the Head of one towards the Tail 
of the other, that they may fee every way. Their 
Dung is fweet and pleafant enough. They are taken 
fometimes by the Hawk, fometimes by the Shot ; for 
they are too fwift for a Greyhound* Partridges in Su$ 
commonly rooft on Trees j there are fo many Foxes 
which would otherwife deftroy them. 

And here I fliould make niention of another Difti : 
The Moors will eat Fox, if it be fat, either fte wed or 
roafted, but they do not care for it lean, which has oc- 
cafjoned a Proverb amongft them on that Account, to 
wir, HtlUl deeh, harom deeh | alluding to the Scruple 
might be made of its lawfulnefs. Thofe Words iignifie, 
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a Fox is lawfulj and a Fox is unlawful; z. e. Fat, Lawful; 
X.ean, Unlawful. 

Fruits find Sweet- meats tbey have of many kinds, as 
of three or four forts of PuKipk:::;\ Maf^aroons, A!-. 
monds prepared many ways, Raifins, Dates, Figs 6xy 
and green, exeellent Melons of two or three forts, and 
teeIbouts.'''^Watei".MeIons, Pomgranates of feveral kinds. Apples, 
=^ Grapes in Pears, Apricocks, Peaches, Mulberries white and black, 
^''f^„\''y^,PlLimbs, and Damafcens, Cherries, * Grapes of many 
as a Pigeon^sk in ds, and Very' good, and if they would affifl Nature^ 
dl^not"*make/^^y might have every thing in Perfedion, 
wine. Their Sakting is Lettuce, Endive, Carduus, Parfley, 

Apium, and other fweet Herbs, Onions, CJucumbers 
of feveral kinds, fome about a Yard inkngth, and two 
or three Inches thick, and hairy, (this is efleemed the 
wholfomeft) Radifhes, JFawdiMj, or Apples of Love, all 
which they will cut, and put Oil, Vinegar, and Salt, 
with fome red Pepper : This Salate they eat with Bread. 
They have a Fruit called BaraKii», in S^aia, Barage- 
nas. ; thefe they ftew with their Viftuals, and fometimes 
cut them in thin flices, and fry them, it makes a pretty 
Difh. When the Maers have feafted, every one wafhes 
his Hands and Mouth, thanks God, and blelTes the Hofts 
and Entertainers from whom they had it,- they talk a 
little, or tell fome Story, and then lie down to reft, 
where I (hall leave them at prefent, and do beg your 
Pardon for fo tirefome and frivolous a Difcourfe. 
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